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SHALLOT VINAIGRETTE 
 
1 good-sized shallot, peeled and finely diced 
2 TBSP red wine vinegar or champagne vinegar 
½ TSP sea salt 
6 TBSP (or to taste) extra virgin olive oil 
 
Finely dice shallot by slicing lengthwise, then crosswise. Place in bowl with 
vinegar and salt. Let stand for 10 minutes, add oil and whish or use hand 
blender. 
 
 
 
GARLIC VINAIGRETTE 
 
1 fresh garlic clove 
Sea salt and fresh ground pepper 
2 TBSP red wine vinegar 
1 TSP balsamic vinegar 
6 – 8 TBSP extra virgin olive oil 
 
Peel and coarsely chop garlic. Pound it in a mortar with a scant ½ tsp salt until 
puree smooth. Stir in vinegars, then add 6 TBSP oil, whisking or use hand 
blender. Taste and add more oil to taste, if necessary. Season with pinch or two 
of pepper. 


